SUBJECT INDEX 


Aflatoxin in imported nuts 647 
Ageneiosus 451 
Air drying, thinlayer 67 
Ames test to detect mutagens in meat loaf 57 
Anchovies, free fatty acidsin 581 
Anthocyanin colourants 703,713,725 
Atmosphere, modified and product shelf life 339 
ay 
and carotenoid stability 359 
and stability of watermelon powder 351 
in ambient temperature preservation 311 
measurements near 1.00 523 
prediction 631,773 


Basilichthys bonariensis 437 
Bean, locust, fermentation of 295 
Benzoate in ambient temperature preservation 311 
BET monolayer values for pasta 651 
Biscuit, high energy, in disaster relief 689 
Blanching 
of peas, vitamin loss during 251 
of soybeans 505 
Bone residue, protein recovery from 43,51 
Butter oil, composition and keeping quality 83 


Calorie, high, biscuit 689 
Carbocyanine dye to assay meat spoilage 481 
Carbon dioxide chilling of meat 615 
Carboxymethylcellulose and stability of frozencod 587 
Carcasses, spray washing of 753 
Carotenoid, effect of a, on stability 351, 359 
Carp, composition and iced storage 437 
Carrageenans and stability of frozencod 587 
Carrot, frozen, shelf life 183 
Cassava, cyanide detoxification 89, 375 
Cellulose, microcrystalline, rheological properties of 237 
Cheese spread, Clostridium botulinum toxin production in 383 
Chicken 

muscle protein, functional properties 31 

protein recovery 43,51 
Chilled prawns, quality of 553 
Chilling of meat with solid carbon dioxide 615 
Citrullus vulgaris—See Watermelon 
Clostridium botulinum 

in fermented fish products 273 

influence of sorbate on 383 


Subject Index 


Clupea harengus—See Herring 
Cocoa seeds, inactivation of 79 
Cod 

composition of muscle 429 

muscle protein, heat stability of 203 

stability of frozen minced 587 
Collagen 

digestibility of 745 

enzymic solubilization of 129 
Colossoma 451 
Colour 

anthocyanin 703,713,725 

of baked meat loaf and mutagenicity 57 
Computer aided design in food processing 397, 407 
Cooking of presliced meat 155 
Crop maturity, effect on canned peas quality 177 
Crustacea—See Prawns 
Cyanide detoxification of cassava 89, 375 
Cyprinus/carpio—See Carp 


Dates, pickling of 697 
Denaturation of protein by freezing 735 
Diffusion in leaching and drying 623 
Digestibility of protein from pigskin and bovine tendon 745 
Drying 
cassava 375 
Fick’s law to evaluate diffusion during 623 
salted fish cakes 1 
spray, fire and explosion hazard in 637 
thin layer air 67 


Economic operation of freeze dryers 541 
Elderberry, anthocyanin colourants from 703,713,725 
Emulsifying ability of animal protein 31 
Endotoxin assay by Limulus lysate 467 
Engraulis anchoita—See Anchovy 
Enzymic solubilization of collagen 129 
Enzymically hydrolysed fish products 273 
Explosion hazards in spray drying 637 
Extruded rice snacks 305 
Extrusion 
cooking of soya flour and isolate 763 
properties of myosin B and soya protein 219 


Fat content in meat products, and NMR_ 23 
Fatty acids, free, in anchovies 581 
Fermented 

fish products 273 

locust bean 295 


: 


Subject Index 


Fick’s law and diffusion 623 
Fire hazards in spray drying 637 
Fish 

cakes, dried salted 1 

cracker production 17 

fermented 273 

moisture determination, methods for 117 

muscle, composition of 429 

protein 

functional properties of 31 
heat stability of 203 

silage 561,573 

storage onice 437,451 
Flow charts in process control simulation 397, 407 
Freeze drying 

economics of 541 

of elderberry anthocyanin 713,725 
Freezing denaturation of protein 735 
Frozen foods, effects of packaging on shelf life 183, 193, 331 
Functional properties of 
muscle proteins 31 
plasma proteins 489 


Gadus morhua—See Cod 
Gas chromatography to study vinyl chloride sorption 419 
Gas liquid chromatography of pepper oil 599 

Gelation of plasma proteins 489 

Ghee, composition and keeping quality 83 


Haplochromis, fish cakes from 1 

Heat stability of 
concentrated milk 97 
fish muscle proteins 203 

Herring, frozen, shelf life of 193 

Horticultural produce, transport of 669 

Hurdle effects in multiparameter preservation systems 311 


Ice cream, effect of packaging on shelf life 331 
Intermediate moisture 
foods, prediction of a, 773 
fruit products 163 
Irradiation, low dose of 
beefburgers 145 
pomegranate kernels 367 
295 


Keeping quality of anhydrous milk fat and hydrogenated oils 83 
Keropok (fish cracker) production 17 
Kisra 679 


Subject Index 


Laboratory evaluation in the dairy industry 511 

Lamb carcasses, spray washing of 753 

Lecithin to enhance heat stability of milk 97 

Legume protein isolate, nutritional supplementation by 679 
Leiognathus, silage from 561, 573 

Limulus lysate assay 467 

Lipopolysaccharide assay in spoiled meat 467, 481 

Locust bean fermentation 295 

Lysine supplementation of sorghum bread 679 


Macrobrachium rosenbergii—See Prawns 
Maillard reaction and mutagen production in baked meat products 57 
Manihot esculenta—See Cassava 
Mathematical models for predicting 
costs of freezing drying 541 
vitamin loss during blanching 251 
Meat 
carbon dioxide chilling of 615 
cooking of presliced 155 
hot boned 615 
packaging films for 781 
products 
mutagensin 57 
NMR to determine fat in 23 
radurization of 145 
spoilage, assay of 467, 481 
Milk, concentrated, heat stability of 97 
Milling ofsorghum 245 
Modified atmosphere packaging of tomatoes 339 
Moisture determination in fish 117 
Mutagens in baked meat products 57 
Myofibrillar proteins 
freezing denaturation of 735 
functicnal properties 31 
Myosin B, rheological properties of 219 


New Zealand dairy industry laboratories, monitoring of 511 
NMR, pulsed, to determine fat in meat 23 
Nuclear magnetic resonance—See NMR 
Nutritional supplementation 
high energy biscuit for famine relief 689 
of sorghum bread 679 
Nuts, aflatoxins in 647 


Oils 
butter and hydrogenated, composition and keeping quality 83 
from pepper, composition of 599 

Oxygen permeability of vacuum packaging films 781 


Subject Index 


Packaging 
films, oxygen permeability of 781 
influence on shelf life of frozen foods 183, 193, 331 
modified atmosphere, for tomatoes 339 
Pancreatin, effect on collagen, gelatin and meat 129 
Papaya, intermediate moisture products 163 
Parkia biglobosa—See Locust bean 
Pasta, sorption isotherms of 651 
Pearling of sorghum 245 
Peas 
blanching, vitamin loss 251 
canned, effect of crop maturity on quality 177 
Pepper, composition of oil from 599 
Pepsin, effect on collagen, gelatin and meat 129 
Phoenix dactylifera—See Dates 
Pickling of dates 697 
Piper nigrum—See Pepper 
Plagioscion squamosissimus 451 
Plasma proteins, functional properties of 489 
Polyvinylchloride, vinyl chloride sorption by 419 
Post-harvest losses in tomatoes 669 
Potatoes, French fried, thin layer air drying of 67 
Prawn 
crackers 17 
freshwater, quality of 533 
purging and quality of 9 
Prediction of 
costs of freeze drying 541 
vitamin loss during blanching 251 
Preservation systems for ambient temperature storage 311 
Process control simulation 397, 407 
Prochilodus platensis 451 
Protein 
digestibility of pigskin and bovine tendon 745 
fish, heat stability of 203 
freezing denaturation of 735 
functional properties of 31, 489 
production by yeast 319 
recovery from bone residue 43,51 
Pseudomonas assay in spoiled meat 467, 481 
Pseudoplatystoma tigrinum 451 
Pulsed NMR to determine fat in meat products 23 
Punica granatum—See Pomegranate 
PVC— See Polyvinylchloride 


Quality 
assurance of dairy laboratories 511 
keeping, of ghee, butterfat, and hydrogenated oils 83 


Subject Index 


of canned peas, effect of crop maturity 177 
of prawns 83,553 


Radurization 

of beefburgers 145 

of pomegranate kernels 367 
Rainbow trout, composition and iced storage of 437 
Retting of cassava and cyanide detoxification 89 
Rheological properties 

of microcrystalline cellulose dispersions 237 

of myosin B and soya protein 219 
Rice, extruded products from 305 
Ross’s equation to predict a, 773 


Salmo gairdneri—See Rainbow trout 
Salted fish cakes 1 
Sambucus nigra—See Elderberry 
Sarcoplasmic proteins, functional properties of 31 
Sarotherodon—See Tilapia 
Schwanniomyces, protein production by 319 
Sensory quality of canned peas, effect of crop maturity 177 
Shelf life of 

fish 437,451 

frozen foods 183, 193,331 

tomatoes 339 

watermelon powder 351 
Silage, fish 561,573 
Sorbate, effect on Clostridium botulinum 383 
Sorghum 

flour bread 679 

pearling and milling 245 
Sorption isotherms of pasta 651 
Soya 

extrusion cooking of 763 

protein, rheological properties 219 
Soybeans, water absorption by 505 
Spoilage of meat, assay of 467, 481 
Spray drying, fire and explosion hazard 637 
Spray washing of lamb carcasses 753 
Stability 

heat, of concentrated milk 97 

of frozen minced cod 587 
Starch substrates for yeast 319 


Theobroma cacao—See Cocoa 
Tilapia muscle protein, heat stability of 203 
Tomatoes 

shelf life extension of 339 

transporting of 669 


Subject Index 


Transport of tomatoes 669 
Trout, rainbow, composition and iced storage of 437 


Vacuum packaging films, oxygen permeability of 781 
Vinyl chloride sorption by PVC 419 

Viscosity of animal protein 31 

Vitamin loss during blanching of peas 251 


Washing, spray, of lamb carcasses 753 
Water activity—See a, 

Water absorption by soybeans 505 
Watermelon powder, storage stability of 351 


Yeast, protein production by 319 
BOOK REVIEW INDEX 


Antimicrobials in Foods 389 

Aspartame: Physiology and Biochemistry 395 

Basic Food Chemistry 107 

Bergey’s Manual of Systematic Bacteriology, Vol. 1 537 

Biophysical Methods in Food Research 530 

Carbohydrate Metabolism in Plants 111 

Chemistry of Cereal Proteins 392 

Coffee 663 

Control of Food Quality and Food Analysis 109 

Dairy Chemistry and Physics 660 

Developments in Dairy Chemistry, Vol. 2, Lipids 270 

Developments in Food Analysis Techniques, Vol. 3 108 

Developments in Food Colours, Vol.2 111 

Drugs and Nutrients: The Interactive Effects 392 

EEC and the Food Industries 534 

Extracellular Enzymes 267 

Extrusion Cooking Technology 531 

Flavour of Distilled Beverages 659 

Food Additives Tables 788 

Food Analysis: Principles and Techniques, Vol. 1 533 
Vol.2 664 

Food Constituents and Food Residues: Their Chromatographic Determination 394 

Food Engineering Fundamentals 785 

Food Industries Manual 532 

Food Legislation of the UK: A Concise Guide 393 

Food Microbiology 662 

Glucose Syrups: Science and Technology 665 

Gums and Stabilisers for the Food Industry, Vol. 2 529 

Impedance Microbiology 790 

Improving Small-scale Food Industries in Developing Countries 389 

Manual for Social Surveys on Food Habits and Consumption in Developing Countries 

112 


Book Review Index 


Measurements in the Rheology of Foodstuffs 266 

Methods in Food and Dairy Microbiology 268 

Microbiological Methods 107 

Microbiological Methods for Environmental Biotechnology 790 
Nutrition: An Integrated Approach 787 

Nutritional Standards 263 

Physical Properties of Foods 113 

Physical Properties of Foods 263 

Polymer Chemistry 786 

PORIM Technology 666 

Post-Harvest Pathology of Fruits and Vegetables 528 

Radiation Technology Handbook 396 

Revival of Injured Microbes 788 

Selection of Technology for Food Processing in Developing Countries 269 
Sensory Analysis of Foods 390 

Testing Methods in Food Microbiology 661 

Topley and Wilson’s Principles of Bacteriology, Virology and Immunity 265 
Toxic Hazards in Foods 527 


a 


+ 


wet 


ate 


= 
‘ars 
a 
= 


a 
: 
: 
a 
3 

i 


Volume 20, Number 1, February 1985 


C. M. Dhatemwa, S. W. Hanson and M. J. Knowles 
Approaches to the effective utilization of Haplochromis spp. from 
Lake Victoria. II. Production and utilization of dried, salted, minced 
fish cakes 

W. K. Nip, J. H. Moy and Y. Y. Tzang 
Effect of purging on quality changes of ice-filled freshwater prawn, 
Macrobrachium rosenbergii 

C. L. Siaw, A. Z. Idrus and S. Y. Yu 
Intermediate technology for fish cracker (‘keropok’) production 
J. P. Renou, J. Kopp and C. Valin 
Use of low resolution NMR for determining fat content in meat 
products 
A. J. Borderias, F. Jiménez-Colmenero and M. Tejada 
Viscosity and emulsifying ability of fish and chicken muscle protein 
J. Kijowski and A. Niewiarowicz 
A method of protein extraction from chicken bone residue and the 
chemical and electrophoretic characteristics of the extract 
J. Kijowski, A. Niewiarowicz, M. Laskowska and H. Matuszak 
Use of protein extract from bone residue in poultry meat processing 
Eva Holtz, Christina Skj6ldebrand, Margaretha Jagerstad, Anita Laser 
Reutersward and Per-Erik Isberg 
Effect of recipes on crust formation and mutagenicity in meat 
products during baking 

Win-Chin Chiang and James N. Petersen 
Thin layer air drying of French fried potatoes 

R. S. Moreton 

Inactivation of cocoa seeds after treatment by heat, acetic acid and 
ethanol 

M. H. Iskander, S. E. Bayoumiand S. I. Shalabi 
Composition and storage stability of commercial anhydrous milk fat 
and hydrogenated oils 

George S. Ayernor 

Effects of the retting of cassava on product yield and cyanide detoxi- 
cation 

Edith E. Hardy, A. W. Maurice Sweetsur, Ian G. West and 

D. Donald Muir | 

Heat stability of concentrated milk: enhancement of initial heat 
stability by incorporation of food grade lecithin 

Book reviews 


17 


a 


31 


43 


51 


57 


67 


79 


83 


89 


97 
107 


« 
= 


Contents 


Volume 20, Number 2, April 1985 


R. Christie, M. Kent and A. Lees 

Microwave and infra-red drying versus conventional oven drying 
methods for moisture determination in fish flesh 117 
Anita Laser Reutersward 

Solubilization of pigskin and bovine tendon after pepsin and pan- 
creatin treatment. Effect of incubation conditions and age of animal 129 
J. F. Dempster, Zenia J. Hawrysh, Phyllis Shand, Lida Lahola- 
Chomiak and Linda Corletto 

Effect of low-dose irradiation (radurization) on the shelf life of beef- 
burgers stored at 3°C 145 
D. Burfoot, M. J. Swain and S. J. James 

Cooking of pre-sliced meat 155 
A. Levi, S. Gagel and B. J. Juven 3 
Intermediate-moisture tropical fruit products for developing : 
countries II Quality characteristics of papaya 163 * 
T. H. Browning ae 
Effect of crop maturity on agronomic and sensory quality charac- 2 
teristics of continental-style canned peas 177 

R. Ahvenainen and Y. Maélkki 

Influence of packaging on the shelf life of frozen foods I. Carrot cubes 183 


R. Ahvenainen and Y. Malkki 
Influence of packaging on the shelf life of frozen foods II. Baltic ae 
herring fillets 193 : 


R. G. Poulter, D. A. Ledward, S. Gober, G. Hall and B. Rowlands 

Heat stability of fish muscle proteins 203 
Liang-Chuan Lin and Tatsumi Ito 
Rheological property of myosin B fibre and the fibre of the mixture of = 
myosin B and soya protein; and the interaction between myosin B and | 
so ja protein 219 
G. J. Brownsey and M. J. Ridout 

Rheological characterization of microcrystalline cellulose 


dispersions: Avicel RC 591 237 
K. V. Sahay and A. P. Gandhi ‘ 
Studies on the pearling and milling of sorghum (Sorghum bicolor) 245 


Stella M. Alzamora, Guillermo Hough and Jorge Chirife 
Mathematical prediction of leaching losses of water soluble vitamins 
during blanching of peas 251 


Book reviews 263 


A. 


Contents 


Volume 20, Number 3, June 1985 


J. D. Owens and L. S. Mendoza 

Enzymically hydrolysed and bacterially fermented fishery products 
S. A. Odunfa 

Biochemical changes in fermenting African locust bean (Parkia big- 
lobosa) during ‘iru’ fermentation 

G. S. Chauhan and G. S. Bains 

Effect of granularity on the characteristics of extruded rice snack 

S. N. Webster, D. R. Fowler and R. D. Cooke 

Control of a range of food related microorganisms by a multi- 
parameter preservation system 

J. Rossi and F. Clementi 

Protein cultivation by Schwanniomyces castellii on starchy substrates, 
in liquid and solid cultivation 

R. Ahvenainen and Y. Malkki 

Influence of packaging on the shelf life of frozen foods. III. Ice cream 
J. D. Geeson, K. M. Browne, Kirsten Maddison, Judith Shepherd and 
Francesca Guaraldi 

Modified atmosphere packaging to extend the shelf life of tomatoes 
S. S. Arya, K. S. Premavalli, C. H. Siddiah and T. R. Sharma 
Storage behaviour of freeze dried watermelon juice powder 

K. S. Premavalli and S. S§. Arya 

Stability of watermelon carotenoid extract in isolated model systems 
N. Paster, B. J. Juven, S. Gagel, I. Saguy and R. Padova 
Preservation of a perishable pomegranate product by radiation 
pasteurization 

Guillermo Gomez and Mauricio Valdivieso 

Effects of drying temperature and loading rates on cyanide 
elimination from cassava whole-root chips 

Technical note 


Jorge Briozzo, Ethel Amato de Lagarde, Jorge Chirife and José L. 
Parada 


Influence of potassium sorbate on toxin production by Clostridium 
botulinum type A in model systems of cheese spread 


Book reviews 


273 


295 


305 


311 


319 


331 


339 


351 


359 


367 


375 


383 
389 


= 
| 
= 


Contents 


Volume 20, Number 4, August 1985 


J. N. Petersen and D. C. Drown 

Computer aided design in the food processing industry. I. Overview 
of process flowsheeting 

D. C. Drown and J. N. Petersen 

Computer aided design in the food processing industry. 2. 
Applications of process flowsheeting 

P. Demertzis, M. G. Kontominas and E. K. Voudouris 

Gas chromatographic study of sorption vinylchloride by unplasticized 
polyvinylchloride: Effect of concentration, temperature and polymer 
particle size 

R. McLay 

Composition of flesh from different edible parts of cod 

N. H. Poulter and Linda Nicolaides 

Studies of the iced storage characteristics and composition of a variety 
of Bolivian freshwater fish. 1. Altiplano fish 

N. H. Poulter and Linda Nicolaides 

Studies of the iced storage characteristics and composition of a variety 
of Bolivian freshwater fish. 2. Parana and Amazon Basins fish 

H. J. Fallowfield and J. T. Patterson 

Potential value of the Limulus lysate assay for the measurement of 
meat spoilage 

H. J. Fallowfield and J. T. Patterson 

Investigation into the use of a carbocyanine dye for the rapid 
detection of lipopolysaccharide associated with the low temperature 
spoilage of meat 

N. K. Howell and R. A. Lawrie 

Functional aspects of blood plasma proteins 4. Elucidation of the 
mechanism of gelation of plasma and egg albumen proteins 

R. D. King and S. J. Ashton 

Effect of seed coat thickness and blanching on the water absorption 
by soybeans 

M. J. Dykes and R. C. Leong 

Description of the Inter-laboratory Comparison Programme in the 
New Zealand dairy industry 

Technical note 

A. Marcos, J. Fernadndez-Salguero, M. A. Esteban and M. Alcala 
Water activity measurement near to 1.00 

Book reviews 


397 


407 


419 


429 


437 


451 


467 


481 


489 


505 


511 


523 
527 


|| 
|| 
|| 
|| 
|| 
| 
|_| 


Contents 
Volume 20, Number 5, October 1985 


M. L. Millman, A. I. Liapis and J. M. Marchello 

Note on the economics of batch freeze dryers 

S. Angel, Z. G. Weinberg, B. J. Juven and P. Lindner 

Quality changes in the freshwater prawn, Macrobrachium rosenbergii 
during storage on ice 

G. M. Hall, D. Keeble, D. A. Ledward and R. A. Lawrie 

Silage from tropical fish 1. Proteolysis 

G. M. Hall, D. A. Ledward and R. A. Lawrie 

Silage from tropical fish 2. Undigested fraction 

H. A. Roldan, C. A. Barassi and R. E. Trucco 

Increase on free fatty acids during ripening of anchovies (Engraulis 
anchoita) 

D. J. B. da Ponte, J. M. Herfst, J. P. Roozen and W. Pilnik 

Effects of different types of carrageenans and carboxymethyl 
celluloses on the stability of frozen minced fillets of cod 

K. A. Buckle, M. Rathnawathie and J. J. Brophy 

Compositional differences of black, green and white pepper (Piper 
nigrum L.) oil from three cultivars 

A. J. Gigiel, M. V. L. Swain and S. J. James 

Effects of chilling hot boned meat with solid carbon dioxide 

R. J. Aguerre, J. F. Gabitto and J. Chirife 

Utilization of Fick’s second law for the evaluation of diffusion 
coefficients in food processes controlled by internal diffusion 

G. J. Favetto and J. Chirife 

Simplified method for the prediction of water activity in binary 
aqueous solutions 

P. F. Beever 

Fire and explosion hazards in the spray drying of milk 

S. J. Kershaw 

Aflatoxins in imported edible nuts: some data 1982-84 

J. Andrieu, A. Stamatopoulos and J. Zafiropoulos 

Equation for fitting desorption isotherms of durum wheat pasta 
Book reviews 


541 


553 


561 


573 


581 


587 


599 


615 


623 


631 


637 


647 


651 
659 


|| 
|| 
|| 
|| 
|| 
|| 
|| 
|| 
|| 
|| 
|| 


Contents 


Volume 20, Number 6, December 1985 


A. O. Olorunda and M. A. Tung 

Simulated transit studies on tomatoes; effects of compressive load, 
container, vibration and maturity on mechanical damage 

A. H. El Tinay, Z. M. El Mahdi and A. El Soubki 
Supplementation of fermented sorghum Kisra bread with legume 
protein isolates 

H. Young, P. Fellows and J. Mitchell 

Development of a high energy biscuit for use as a food supplement in 
disaster relief 

A. K. Yousif, A. M. Hamad and W. A. Mirandilla 

Pickling of dates at the early khalal stage 

Kirsten Bronnum-Hansen, F. Jacobsen and J. M. Flink 
Anthocyanin colourants from elderberry (Sambucus nigra L.). 1. 
Process considerations for production of the liquid extract 

Kirsten Bronnum-Hansen and J. M. Flink 

Anthocyanin colourants from elderberry (Sambucus nigra L.). 2. 
Process considerations for production of a freeze dried product 
Kirsten Bronnum-Hansen and J. M. Flink 

Anthocyanin colourants from elderberry (Sambucus nigra L.). 3. 
Storage stability of the freeze dried product 

J. R. Wagner and M. C. Anon 

Effect of freezing rate on the denaturation of myofibrillar proteins 
Anita Laser Reutersward, N.-G. Asp and I. Bjérck 

Protein digestibility of pigskin and bovine tendon in rats 

C. A. Kelly, J. F. Dempster and A. J. McLoughlin 

Effect of hot water spray washing on the appearance of lamb carcasses 
of different weights 

P. R. Sheard, J. R. Mitchell and D. A. Ledward 

Comparison of the extrusion cooking of a soya isolate and a soya flour 
J. Chirife, Silvia L. Resnik and C. Ferro Fontan 

Application of Ross’ equation for prediction of water activity in 
intermediate moisture food systems containing a non-solute solid 
Technical note 

A. E. Lambden, D. Chadwick and C. O. Gill 

Oxygen permeability at sub-zero temperatures of plastic films used 
for vacuum packaging of meat 

Book reviews 


669 


679 


689 


697 


703 


713 


725 


735 


745 


753 


763 


773 


781 
785 


i 


— 


| 


| 


As 


— 
~ = 
» 


